B"
was calculated from the protein content in the water-clear supernatant, using the 29, 581 (1965) .
2) A. Weber, Biochim. Biophys. Acta, 19, 345 (1956) . 3) K. Maruyama and J. Gergely, J. Biol. Chem., 237, 1100 (1962) . 4) S. S. Spicer and J. Gergely, ibid., 188, 179 (1951) . A in myosin B as 1 : 3.7, the results obtained corresponded satisfactorily with the abovementioned results.
The results of the interaction of "myosin B" with ATP are shown in Fig. 1 
. Myosin
A was fully dissociated with 0.6 mm of ATP concentration for myosin B from the muscle immediately after slaughter, with 0.2mm for "myosin B" at 2 days , and with 0.1mm and considerably even with 0.05 mm for "myosin B" at 7 days. This result has shown that the interaction between actin and myosin A in "myosin B" from the muscle during aging changes to the loose state with the progress of aging.
It has been generally accepted that it is impossible to expect meat tenderization due to the dissociation of the actomyosin during the resolution of rigor, considering the rapid phase of ATP breakdown immediately after slaughter, but the authors have found that there may be the possibility of the dissocia tion of the actomyosin, even with the residual amount of ATP, considering decrease of the interaction between actin and myosin A in "myosin B" , as shown in Fig. 1. 
